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BuHo konnekunoHHoe cyxoe 6enoe "Pucaunr. LLlato TamaHb Peseps»
Collection dry white wine "Riesling. Chateau Tamagne Reserve»

OMNMNCAHUE BUHA /WINE DESCRIPTION:

KonnekuunoHHble numutupoBaHHbie BuHa «lllaTo TamaHb Pe3seps» - 310 pesynbrar
MHoroJsieTHeit paboTbl BUHOpenoB ¢ 6Goukoit, B xoae KoTopoit Obina onpoboBana
Bblgep)Kka BUH B [pEeBeCHMHE PasHOro Tuna M pasHbIX MecT rnpoucxoxjexus. B
KOJINEKL MU BOMIOTUIINCE MHOTOJIETHUI OMbIT, MacTepCcTBO W TanaHT BUHO/ENIOB
«KybaHb-Buno». [nsi cepun 6binm oToOpaHbl cneumnanbHble y4acTKM, Ha KOTOPbIX
BUHOTPaj AaeT Haunyudwuve ypoxau. Kaxaoe KonanekumoHHoe BUHO nopBepraetcs
[LONOJIHUTENbHOI Bblepxke B DyTblike He MeHee TPEX JIeT, YTO SIBASIETCS [N1aBHOMN
OT/IMYUTENILHON 0COBEHHOCTBIO.

BoigepxxanHoe «Pucnunr. Lato Tamanb Peseps» 2014 co3paHo B accambnsike: 60%
06béma pepmeHTUpOBaAHO pe3epByapHbIM MeTog0M, 40% B GoUKe U3 amepuKaHCKoro u
¢dppaHuysckoro gyba. [naBHas ocobeHHOCTb - AONONHUTENIbHAsS BblAepxKKa B OyTblike
noce posnuea - 70 mecsiues, bnarogaps uemy BUHo obpeTaeT MsArkuit BKyc u HeoObIKHO-
BEHHbIl apomar.

LiBeT B Gokasie NMpuMKOBbLIBAET BHUMAHWE MNEpeUBamMu OT CBETIO-COJIOMEHHOTO [0
nasneBo-30/10TUCTOTO OTTeHKa. BKyc mopaxxaer OT/IMYHOM XKMBOWM KMCIOTHOCTbIO W
BbIP@XKEHHBIMU COPTOBbIMU 0cobeHHocTsamu. Hanbonee noaxoasawmmm racTpoHomu-
YeCKMMM napamu K KosuiekunoHHomy «Pucnunr. LLlato Tamanb PesepB» cTtanyT pbibHble
61102 Noj coycamu, pakoobpasHble u Apyrue MOpenpoayKTbl.

Collection limited wines "Chateau Tamagne Reserve" is the result of many years of work
by winemakers with a barrel, during which the aging of wines in wood of different types
and different places of origin was tested. The collection embodies many years of
experience, skill and talent of Kuban-Vino winemakers. For the series, we select the best
places of our vineyards where the grapes give the best yields. Each collection wine
undergoes additional aging in the bottle for at least three years, which is the main
distinguishing feature.

Aged “Riesling. Chateau Tamagne Reserve" 2014 created in an assembly: 60% of the
volume fermented by the tank method, 40% in American and French oak barrels. The
main feature is additional aging in the bottle after bottling - 70 months, due to which the
wine acquires a mild taste and extraordinary aroma.

The color in the glass attracts attention with overflows from light straw to pale golden
shade. The taste is striking with excellent lively acidity and pronounced varietal
characteristics. The most suitable gastronomic pairs for the collectible Riesling. Chateau
Tamagne Reserve " willinclude fish dishes with sauces, crustaceans and other seafood.

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJTEBOIO My>uunHbl 1 xeHwmHbl 30-55 net, umerome
MNOTPEBUTENSA / [OCTaTOK CPeJHUIA U BbllLi€ CPeHEro, Mnaepbl,
PORTRAIT OF LEHST uUCKIunTeNbHoe, pasbupatores B BUHax/
POTENTIAL CONSUMER Men and women 30-55 years old, with average

and above average income, leaders, appreciate
the exceptional, understand wines

MOTUBbI OJ19 COBEPLUEHWSA Top)ecTBo, B NOAapoK, B KO/UIEKLMIO/
MOKYIKW / Celebration, as a gift, to the collection
MOTIVES FOR PURCHASE

noBoOAbl A1 MOTPEBNEHNSA/ lacTpoHOMUUecKnit y)kuH, ocobblit cnyuait/
REASONS FOR CONSUMPTION Gastronomic dinner, special occasion

LIEHOBOE MO3NLIMOHNPOBAHUE/ Poccuiickne Hanutku knacea "superpremium”/
PRICE POSITIONING Russian bevereges of the "superpremium"” class




BuHo konnekuunoHHoe cyxoe 6enoe "Pucnunr. LLlato TamaHb Pezeps»
Collection dry white wine "Riesling. Chateau Tamagne Reserve»

A
Chateau TEXHUYECKAA MHOOPMALMSA / TECHNICAL INFORMATION:
I AMAGNE MECTO NPOU3BOACTBA  Poccusa, KpacHopapckuii kpait, Tempiokckuit paitoH
CWATO TAMAHDL - AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Pucnunr Peitncknii
VARIETAL Riesling Rhine
CMNOCOBb NMOCAKN Pyutoii

METHOD OF PLANTATION  Manual

CrOCOB BbIPALLIMBAHUSA  HaBbicokom kopaoHe
METHOD OF GROWING

CMNocoOb YBOPKUN MexaHu3npoBaHHbIii
METHOD FOR HARVESTING Mechanized

MEPNO/ CBOPA Btopasi nekapa ceHtsbps
HARVEST PERIOD Second decade of September
YPO)XAMHOCTb 90 u/ra
YIELD IN KG OF GRAPES
PER HA. 90 cwt/ha
CPEJHWIN BO3PACT 103 10 net
AVARAGE AGE OF VINS 10 years
Y MNepepaGoTka BMHOTPaja B pefyKTMBHOM pexxume. [1peccoBaHne BUHOTpaja B MSITKOM
Z)\E:’_f\(/)\'EHHTTL? S ; HOM pexwume. [151s1 6porxkenns otbmpaetes no 60 % cycna-camorék. Depmentauus 60 % obbéma

nposepera B ctanu, 40% B 1y60Boit Tape ( HOBbIN (ppaHLIy3CKmit U amepukaHckuin 1y6) ¢
nocsieflyloLei BbIAEPXKKON Ha Apo)okeBom ocagke 12 mec. Accambnsk [0 posnmsa
BblaepkaH 3 mecsia B cTain. X0IOAHbIN CTEPUIIbHBIN PO3/IMB. [JoNoIHUTE NbHAs BbAEPXKKa
B 6yTbIIKE.

PRIMARY FERMENTATION Processing of grapes in a reductive mode. Soft pressing of grapes. For fermentation, up to
60% of the gravity wort is selected. Fermentation of 60% of the volume was carried out in
steel, 40% in oak containers (new French and American oak), followed by aging on yeast lees
for 12 months. The assembly was kept in steel for 3 months before bottling. Cold sterile
bottling. Additional bottle aging.

BblOEPXKA 3/5 obbema accambnsbka GpoxeHne B eMKOCTH 13 HepxasetoLueii cranm, 2/5 - Gpoxenme u
BbliepXkka B GOUKe M3 aMePUKaHCKOrO M (ppaHLy3cKoro ay6a ¢ OMoHUTENbHOM BbEPKKON B
GyTbTKe nocne poanmea 70 mecsiLieB.
3/5 of the volume of the assemblage fermentation in stainless steel tanks, 2/5 - fermentation and
AGING aging in an American and French oak barrel with additional aging in a bottle after bottling for 70
months.

AHATIMTUYECKUE MOKA3ATEJTN / ANALYTICAL FEATURES:

crnmpT 11,5 - 12,5 % 06.
ALCOHOL 11,5 - 12,5 % Vol.
COJIEP)KAHUE CAXAPA He 6onee 4 r/nm3
RESIDUAL SUGAR Not more 4 g/dm3
i 06bem/Availabl I ) KMCNOTHOCTb 6,01,0 r/am3
HocTtynHbiii 06bem/Available volume: TOTAL ACIDITY 6,0:10 g/dm3
,75L; 1,564 kg
KANOPUMHOCTb 74 xkan
Pasmep / Size: CALORICITY 74 keal
? 8,6 xh 30,6 cm
Bnoxenme B rodpposmk/ Embedding OPTAHOJIENTUYECKME XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:
in a corrugated box: LIBET CoO/IOMEHHBI € NaneBo-3010TUCTbIM OTTEHKOM
6 COLOUR Combination of varietal aroma and woody notes
LLUTpux koa Ha eguHULY NpoayKuun/ APOMAT CoueTaHne COPTOBOro apomaTa u |peBeCHbIX HOT
Embedding in a corrugated box: BOUQUET Combination of varietal aroma and woody notes
4630037253931 BKYC C OT/IMYHOI XKMBOI KUCIOTHOCTBIO M COPTOBLIMU OCOBEHHOCTSIMU
LLITpuX Ko, Ha rpynnoByto yl‘laKOBKy/ TASTE With excellent lively acidity and varietal characteristics

Barcode for group packaging:

TEMMEPATYPA TIOOAYN 12-14°C

14630037253938 SERVING TEMPERATURE  12-14°C

Kop All: 406

353531, Poccua, KpacHopgapckuii kpait, Tempilokekuii paiioH, cT. CTapoTutapoBsckas,
KonnuecTBo ynakoBok Ha noaaoHe(eBpo) yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
/ Number of packages on a pallet (Euro): e-mail: office@kuban-vino.ru

510) . - . .
2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

KonuuecTtBo ynakosok B cioe / Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
Number of packages in the layer: e-mail: office@kuban-vino.ru
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www.kuban-vino.ru www.chateautamagne.ru




